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Almond and Chicken Soup 

Ingredients: 




Chicken pieces 
Almonds (finely cut) 
Fresh cream 
Black pepper (crushed) 
Cornflour (made into 
^Chicken cube flour 
Salt 

Parsley (chopp 

Chicken Stock Ingredien 

Chicken bones 
Black peppercorns 
Garlic 
Water 



grams 



300 grams 
1 tsp 
1 tbsp 
1 tbsp 
to taste, 
for 




Met 

• Boil all stotyYngredients ' n a P ot till ^ 2 remains; strain. 

• Add chicken and chicken cube flour; cook till chicken 
is tender; continue stirring and gradually add 
cornflour; till thick; remove from flame. 

• Add cream and almonds; add pepper and salt. 

• Sprinkle parsley on top; serve. 



'A'To make chicken cube flour mix 10 packets of chicken 
cubes in 2 V2 cups of refined flour; mix with your 
fingers; refrigerate and use as required. 

. https:/ Ww.facebook.com/MasalaTvH ANDI M A S A L A 
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Ingredients: 

Chicken pieces (boneless) 
Capsicums (finely cut) 
Spring onions (finely cut) 
Rice (boiled) 
Pineapple pieces 
Sugar 

*Chicken cube 
Garlic (chopped) 
Soya sauce 
White vinegar 
Salt 

Sesame oil 




for garnishing 

ups 

cup + for garnish! i 
1 tsp 

1 tbsp 
6 cloves 

2 tbsp 
2 
to 




Method: 

• Spread rice 

• Heat oil jpv°/^^^R^arlic golden; add chicken and 
capsicum^royir 

• Add rice anp remaining ingredients; fry for a few 
minutes; dish out. 

• Garnish with pineapples and spring onions; serve. 

W To make chicken cube flour mix 10 packets of chicken 
cubes in 2 V2 cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Chicken Jalfrezi 

Ingredients: 

Chicken pieces (boneless) 
Onions (cubed thickly) 
Capsicums (cubed) 
Green chillies (finely cut I 
Onions (raw paste) 
Tomato ketchup 
Red chillies (en 
Black pepper (en 
Cumin seeds (roa 
Ginger/garlic paste 
Soya sauce 
White vinegar 
Salt 
Oil 



tbsp 
to taste 

V2 cup + 2 tbsp 



Method 

• Heat Vi&pvmp'u w)k; saute onion pink. 

• Add chic\wOjcpnger/garlic and salt; cook till dry. 

• Add red cmllies, ketchup, pepper, green chillies, 
cumin, soya sauce and vinegar; fry lightly; keep on 
dum. 

• Heat oil in a frying pan; saute capsicum and onion; 
add to chicken; dish out. 
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Ingredients: 

Cabbage (finely ci 
Carrots (finely cut) 
Capsicums, Green 
Bean sprouts 
Pineapple pieces 
Soya sauce 
White vinegar 
Jaggery (powd 
Tomato ketchup 
juice (packaged) 
*Chicken cube flot 
Black pepper (crus 
Chilli garlic sauce 
I Salt 

Sesame oil 
\ Oil 

Spring onion (fine! 

[ Method: 

• Heat oilAfr&^W^babbage, carrots, green chillies 
and capsftlft^rremove. 

• In the samewok, add ketchup, chilli garlic sauce, 
chicken cube flour, soya sauce, vinegar, pineapple 
juice, jaggery and salt; cook for 2 minutes; add 
sesame oil and pepper. 

• Place vegetables in a dish; pour prepared sauce on 
top; add pineapple pieces and bean sprouts; garnish 
with spring onions; serve. 

^ To make chicken cube flour mix 1 0 packets of chicken 
cubes in 2 V2 cups of refined flour; mix with your fingers; 
refrigerate and use as required. 
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Ingredients: 

Fish fillet 
Eggs (beaten) 
Breadcrumbs 
Black pepper (crushed) 
Refined flour, Cornfl 
Turmeric 
Baking powder 
Salt 
Oil 

Tartar sauce ingredients 

Mayonnaise 
Mustard paste 
Yogurt 

Black pepper (crushed 
Lemon 
Salt 

MethAiJ 

Apply tumeric and salt on fish. 
Brush oil on an iron griddle; grill fish till water dries. 
Mix flour, cornflour, pepper, baking powder and salt 
in a bowl. 

Coat fish pieces first with flour mix, then eggs and 
finally breadcrumbs. 

Heat oil in a wok; fry fish pieces golden; remove. 
Mix sauce ingredients in a bowl; serve as 
accompaniment with fish. 



r v - 

▼ T f - 



> 

T 

✓ 

J? 



MAS ALA 



27 



Copied From Web 



WWW.PAKSOCIETV.COM 0310321^11^^ 

rspk.paksocietV.com 



KITCHEN 



PAKSOCIETVl f PAKSOCIETV 







Thai Mix Soup 

Ingredients: 

Chicken pieces (boneless, cubed) 
Sausages (cut thin) 
Lemon leaves 
Lemon grass 
Mushrooms (finely cu| 
Tom yum paste 
Tomatoes 
Onion 

Green chillies 
Fish sauce 
Chinese salt 
Lemon juice 
Chicken cubes 
Water 
Salt 

Fresh coriander, lej 
green chillies 

MetR 

Cook chiaren, chicken cubes, sausages, lemon grass, 
lemon leaves and green chillies with water for Vi hour. 
Add remaining ingredients; cook for 10 minutes; dish 
out. 

Garnish with coriander, lemon and green chillies; 
serve. 



for garnishing 
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Rice (soaked) 
White lentils (soaked) 
Cumin seeds 
Salt 
Oil 

Cucumber, lettuce, 
tomato (finely cut) 

Filling inc 

Chicken pieces (b 
Garlic paste 
Red chillies (crushed) 
Black pepper (crushed) 
Cumin seeds (crushed) 
Turmeric powder 
Fresh coriander (chopp 
Green chillies (choppe 
Mozzarella cheese 
Salt 
Oil 



US 



\ bunch 
5 

Vi cup 
to taste 

5 tbsp + for brushing 



Methoi 

• Blend lentils and rice in a blender; add cumin and salt. 

• Heat oil in a pot; add garlic and chicken. 

• Add cumin, red chillies, turmeric, pepper, coriander, 
green chillies, and salt; cook till chicken is tender and 
dry; remove from flame. 

• Brush oil on an iron griddle; pour a cooking spoonful 
of rice mix in a circular motion on the gridale; cook till 
golden; place chicken mix in the centre. 

• Sprinkle cheese on top; fold over. 

• Garnish with lettuce, cucumber and tomato; serve. 
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Talhar chilli paste 
Soya sauce, Tomato paste 
White vinegar, Oyster sauc 
Garlic (crushed) 
Chicken stock 
Brown sugar 
Chinese salt 
Sesame oil 
Oil 

Carrots, Lettuce leaves 

Fish Ingredients 

Fish pieces 
Garlic paste 
Refined flour (sieved) 
Salt 
Oil 




Met 

• Heat oTUW^aot; fry garlic. 

• Add talr# cnillies, soya sauce, tomato paste, oyster 
sauce and Chinese salt; fry for 2 minutes. 

• Add sesame oil, stock, brown sugar, and vinegar; cook 
for a few minutes. 

• Blend in a blender; fry in the pot for 1 minute; remove 
from flame. 

• Coat fish with garlic and salt, then with flour. 

• Heat oil in a wok; fry fish golden. 

• Decorate dish with lettuce leaves; place fish on top; 
pour prepared sauce over them. 

• Garnish with carrots; serve. 

ASALA 31 
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Quail Stock 

Ingredients: 

Quails (washed) 
Ginger/garlic paste 
Onion (finely cut) 
Dried, round red 
Turmeric powder 
Yogurt (whipped) 
Hot spices (whole] 
Water 
Salt 
Oil 

Hot spices powder 



urt; set aside, 
whole hot spices; add onion; cook 



• Marinate 

• Heat oil in 
for a few miipres. 

• Add ginger/garlic and quail; fry; add turmeric, red 
chillies and salt; cook for a few minutes. 

• Add water; cook to desired consistency; remove from 
flame; dish out. 

• Sprinkle hot spices powder; serve. 
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Fish Sausages 

Ingredients: 

Fish fillet 
Garlic paste 
White pepper powder 
Black pepper (crushed) 
Breadcrumbs 
White vinegar 
Chinese salt 
Salt 

Lettuce leaves 



Method: _ 

• Chop all inar^»wl^W chopper. 

• Cut squarej^^^cling film; place mix on one side 
of eacn^wSiwI; seal ends thoroughly. 

• Secure vwjrffiread; steam sausages for 20 minutes in a 
steamer; remove. 

• Decorate a serving dish with lettuce; remove sausages 
from cling film; place in the dish; serve. 
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7sp 

f 2 CUp 

V2 cup 
2 tbsp+1 tbsp 



'prawns, white pepper, 1 tbsp cornflour and 



Metl 

• Mix chi< 
salt in a 

• Bring chicken stock to boil in a pot; add mix from bowl, 
bean sprouts, bean curd, cabbage, carrots and coriander; 
cook for 1 0 minutes. 

• Add soya sauce, chilli sauce, sugar, tomato ketchup, and 
vinegar. 

• Gradually add cornflour while stirring continuously; add 
egg while stirring; dish out. 
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Hot n Sour Soup 

Ingredients: 

Chicken breast (finely cut) 
Prawns (finely cut) 
Chicken stock 
White pepper powder 
Bean curd (cubed) 
Bean sprout (choppt 
Cabbage (choppf 
Carrots (choppi 
Fresh coriander 
Soya sauce 
Chilli sauce 
Sugar 

Tomato ketchup 
White vinegar 
Cornflour (made into 
in water) 

Egg 

Salt 



— L 
» * 



T 



t t ' " ' 



https:/£wwwia 




ook.com/MA5ALAMORNINGSHOW 

om Web 



AS ALA 



35 



KITCHEN 



WWW.paksocietV.com (pJ?nn^Iiim^ 
rspk.paksocietY.com ®©U££MKEJ 



& paksocietYi f PAKSOCIETV 





Chicken Moscova 

Ingredients: 

Chicken breasts with wings 
White pepper powder 
Garlic paste 
White vinegar 
Eggs 

Milk (fresh) 
Breadcrumbs ( 
Cheddar cheese 
Cream cheese 
Mushrooms (chopped) 
Parsley (finely cut) 
Salt 

Cucumber 

Coleslaw, mashed potj 
honey mustard sauce 

Method: w|f 

• Cut breasts^AiQwirfrom the centre, and open like a book; 
pouncMJyflf^Arn annallet. 

. Marinal^aKwhite pepper, vinegar, garlic and salt; set 
aside for 72 hour. 

• Spread open both chicken breasts; fill the centres with both 
cheeses, parsley and mushrooms; press and fold breasts 
from all four sides ensuring that the wing bone protrudes. 

• Mix eggs in milk; beat; coat chicken first with eggs, then 
breadcrumbs; repeat process twice; refrigerate for 1 hour. 

• Heat oil in a wok; fry chicken golden on medium flame; 
dish out. 

• Decorate dish with cucumber; serve with coleslaw, mashed 
potatoes and honey mustard sauce 



iecoration 



as accompaniment 
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Chicken Tikka Karahi 

Ingredients: 

Chicken (4 pieces) 
Ginger/garlic paste 
Yogurt (whipped) 
Tomato (finely cut) 
Cumin seeds (roast 
Coriander see 
Black pepper ( 
Red chillies (crus 
Ginger (finely cut) 
Green chillies (whole) 
Salt 
Oil 



Method: 

• Make aashSs^Wmcken pieces with a sharp knife. 

• Heat fry chicken golden. Remove. 

• Add rernWlJhg ingredients except ginger in same wok; fry 
thoroughly for 1 0 minutes. 

• Add tikkas; keep on dum. 

• Add ginger just before dishing out; serve. 
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Crispy Chilli Beef 

Ingredients: 

Beef undercut (finely cut) 
White pepper powder 

E 99 

Cornflour 
Sesame seeds 
Garlic (chopped) 
Chilli garlic sauce 
Worcestershire sauce 
Oyster sauce 
Spring onions (fi 
Green chillies (fine! 
Salt 

Chilli oil 
Oil 

Lettuce leaves, tomato, green chillies 

Batter ingredients: 

Refined flour (sieved) 
Cornflour 
Baking powder 
Egg 

Water (cold) 
Oil 




Meth 



Mix all batter ingredients in a bowl. 

Marinate undercut with white pepper, egg, cornflour, sesame 

seeds, chilli oil, and salt; set aside. 

Heat oil in a wok; fry undercut golden on medium flame; 

remove. 

In the same wok fry garlic golden; add batter, spring onions, 
green chillies, Worcestershire sauce, oyster sauce and chilli 
garlic sauce. 

Decorate a serving dish with lettuce leaves and tomato 
place beef on it; garnish with green chillies; serve. 
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Mutton feet (roasted) 
Onion (fried and crushed) 
Ginger/garlic paste 
Coriander powder 
Red chilli powder 
Hot spices pow< 
Turmeric powd 
Yogurt (whip[ 
Small cardamo 
Black pepperco 
Cloves 
Cinnamon 
Water 
Salt 
Oil 

Green chillies, 
lemon, ginger 



Me 

• Heat offwuk pot.; add cloves, cardamoms, peppercorns, 
cinnamons, little water and ginger/garlic; fry. 

• Add feet, red chillies, coriander, turmeric, yogurt and salt; 
fry thoroughly. 

• Add water; cook on a low flame for 6 to 7 hours; add hot 
spices; dish out. 

• Sprinkle green chillies, coriander, lemon and ginger on top; 
serve. 
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Spicy Prawn Soup 

Ingredients: 

Prawns 

Onion (finely cut) 
Capsicum (finely c 
Garlic (choppej 
Chicken pow 
Curry powder 
Red chillies (crushed) 
Chicken curry (cooked) 
Coconut milk 
Fresh coriander 
Oil 

Spring onion (cut thic 




1 9 
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k; fry garlic; add prawns; fry for a few 



ove. 



• In the same wok add chicken powder and water; 
bring to boil. 

• Add curry powder, chillies and coconut milk; cook till thick. 

• Add onion, capsicum, coriander and prawns; mix well; 
dish out. 

• Garnish with spring onion; serve. 
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Fish Kebabs 

Ingredients: 

Rahu fish (skinless pieces) 
Potatoes (boiled and mashed) 
Green chilli (finely cut) 
Onion (finely cut) 
Ginger (grated) 
Fresh coriander (chq 
Black peppercor 
Garlic (chopp 
Lemon juice 
Bay leaf 

E 99 

Curry powder 
Cumin powder 
Refined flour 
Mustard seeds 
Salt 

Mustard oil 
Fresh coriand 



ices 



rsp 
tbsp 
to taste 
1 tbsp 

for garnishing 



Met 

• Immerse nwl in boiling water; boil for 5 minutes; 
remove; crumble with fingers. 

• Heat oil a wok; add onion, green chilli and ginger; 
fry; remove in a bowl. 

• Mix in all remaining ingredients except flour; shape 
into round kebabs; sprinkle flour lightly on kebabs. 

• Heat oil in a frying pan; fry kebabs golden; dish out. 

• Garnish with coriander and lemon; serve. 
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Mutton (boneless) 
Onion (finely cut) 
Green chillies (finely cut) 
Gram flour (roasted) 

Egg 

Red chilli powder 
Hot spices powder 
Ginger (finely cut 
Salt 

Fresh coriander, g 

Curry ingredients: 

Fresh coriander (chopped) 
Turmeric powder 
Onion (finely cut) 
Hot spices powder 
Garlic paste 
Tomatoes (finely cut 
Ginger 

Red chilli poN^hj 

§!' 5$ 

Method: 

• Chop all meatball ingredients in a chopper; shape into 
meatballs. 

• Heat oil in a pot; fry onions golden. 

• Add all curry ingredients; cook till dry; fry and add V* cup 
water. 

• Place meatballs in pot; bring to boil on low flame without 
stirring, till oil separates; dish out. 

• Garnish with green chillies and coriander; serve. 
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Ingredients: 

Chicken strips 
Fish fillet (strips) 
Capsicum (cut in] 
Eggplant (cut ii 
Whole-wheat floui 
Cornflour 
Baking soda 
Baking powder 
Corn starch 
Sugar 
Egg 

Water (cold) 
Yellow food coloi 
Salt 
Oil 

Methoi 

• Mix whole-wheat flour, egg, baking powder, soda, corn 
starch, cornflour, water, sugar, food colour and salt in a 
bowl. 

• Coat chicken, capsicum, fish and eggplant with batter. 

• Heat oil a wok; fry each golden; dish out. 
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Ingredients: 

Poppy seeds (soaked) 
Milk (fresh) 
Whole dried mill 
Coconut (grate< 
Sugar 

Cardamom (powdered) 
Almonds 
Raisins 

Clarified butter 



Method 

• Drain water fr< 
blend in 

• Heat cla^UtfMier irTa wok; add poppy seed mix; cook 
while contrnyeCsly stirring till colour changes and aroma 
rises. 

• Add remaining milk; cook till thick. 

• Add remaining ingredients; mix thoroughly; dish out. 
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Noodle Soup 

Ingredients: 

Prawns 

Chicken mince 
Spring onion (finely cut) 

Reel chill ies (fresh) 
Mushrooms 
Egg noodles 
Corn 

Soya sauce (dar 
Garlic (chopped) 
Ginger (chopped) 
Black pepper (crushed) 
Cornflour 
Water 
Salt 
Oil 

Soya sauce, Red chilli 



Method 






Heat oiT>tf(d^5J; add prawns, mince, garlic and ginger; fry 
for a fewVlnutes; add water and bring to boil. 
Add corn, mushrooms, red chillies, noodles and salt; cook 
till tender. 

Gradually add cornflour, and then egg while continuously 
stirring. 

Add dark soya sauce, pepper and spring onion; dish out. 
Sprinkle red chillies and soya sauce on soup; serve. 
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Chicken Alfredo Pizza 

Ingredients: 

Chicken breasts (finely cut) 
Mozzarella cheese (grated) 
Onions (finely cut) 
Garlic (chopped) 
Black pepper (crushed) 
Red chillies (crushed) 
Lemon juice 
Spinach (boiled ani 
Salt 

Sauce Ingn 

Butter 

Cream (fresh) 
Garlic (chopped) 
Parmesan cheese 
Parsley 

Dough Ingredi 

Refined flour 
Milk (fresh^ 
Yeast 
Salt 
Oil 

MethoS: 

• Mix sauce ingredients in a bowl. 

• Mix pepper, red chillies, garlic, lemon juice and salt in 
chicken; cook till tender. 

• Add spinach and onions; remove from flame. 

• Mix dough ingredients in a bowl; knead; set aside for V2 
hour; when dough rises till double, roll out into disc; set on 
a pizza pan. 

• Spread sauce and chicken on crust; add a layer of cheese. 

• Bake in a pre-heated oven at 200°C for 20 minutes; 
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Steak with Mushroom 

Ingredients 

Beef undercut 
Ginger/garlic past 
Chilli sauce, Musta 
Black pepper (crush 
White vinegar 
Salt 

Soya sauce, Oil 
Lettuce leaf 



tsp 
V2 tsp each 
1 00 grams 



Sauce ingred 

Mushrooms (fine! 
Tomato ketchup 
Beef stock 
Lemon juice 
Cornflour (made 
Oregano, Re 
Black pe 
Butter 

Metho 

• Marinate undercut with ginger/garlic, soya sauce, chilli 
sauce, mustard paste, pepper, vinegar and salt; set aside 
for 1 hour. 

• Heat oil in a frying pan; fry thoroughly from both sides for 
5 minutes each. Dish out. 

• Heat butter in a saucepan; fry mushrooms; add all sauce 
ingredients except cornflour and oregano; bring to boil. 

• Gradually add cornflour; cook till thick; add oregano; pour 
on dish. 

• Decorate dish with lettuce leaf; serve. 
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Fried Chicken with Carrots 

Ingredients: ^ 

Chicken pieces 
Carrots (cut in rounds) 
Mango powder 
Onions (finely cut) 
Green chillies (finely cut) 
Curry leaves 
Fresh coriander 
Turmeric powd 
Ginger/garlic pa 
Ginger (finely cut) 
Onion seeds 

Fennel seeds, mustard seeds 
Red chillies (crushed) 
Water 
Salt 
Oil 



Method 





1 cup 
1 tsp 

V2 cup 




Fry onioMMWt in a clay pot; add chicken, ginger/garlic, 
red chilliesVftmieric and salt; fry on high flame. 
When meat is tender, add mango powder, carrots, curry 
leaves, mustard seeds, onion seeds, fennel seeds and water. 
Cook till carrots are tender. 

Add ginger, coriander, hot spices and green chillies; dish 
out 
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Coffee 

Cocoa powder 
Milk (fresh) 
Double cream 
Water 
Sugar 

Cinnamon (pow< 
Nutmeg (powi 



Method: 

• Cook water. 



on low 

• Bring 
pour intowvup. 

• Sprinkle cinnamon and nutmeg; serve 



er, coffee and sugar in a saucepan 
emains. 

arately; add to saucepan; add cream; 
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Ingredients: 

Corn (canned) 
Spring onions (fine! 
Garlic 
Semolina 
Vegetable stock 
Cheddar cheese (grated) 
Tortilla chips 
Red chillies (finely cut) 



Method 



• Blend corn, spr< 
blender 

• Bring todfi 



blended ingredients in a pot; 



reduce flaifej&nd keep on dum 

• Line a baking dish with aluminum foil; layer with chips; 
sprinkle cheese on top. 

• Bake in a pre-heated oven at 200°C for 10 minutes; 
remove. 

• Dish out soup in bowls; place some tortilla chips on top. 

• Sprinkle red chillies; serve. 
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Chicken and Rice So 



Ingredients: 

Chicken pieces (boneless, 
Celery (finely cut) 
Carrots (finely cut) 
Uncooked whi 
Onion (finely c 
Thyme leaves (cfij^ed) 
Black pepper (crushed) 
Water 
Salt 



Met 

• Boil chlc^JftAj^vater in a pot; when meat is tender allow to 
simmer fovl 5 minutes. 

• Add onion, pepper, thyme and salt; keep on dum for 45 
minutes. 

• Remove froth from top and discard. 

• Remove chicken; strain stock and pour in a separate pot. 

• Add chicken, celery, carrots, and rice; keep on dum for 20 
minutes. Serve hot in a bowl. 
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Ingredients: 

Milk chocolate (melted) 
Cashew nuts (roasted an 
Raisins 
Sugar 
Cherries 



Method: 



ll golden; remove and 
greased tray; allow to cool and 



Melt sugar in 
immediat 
cut into pi 

• Mix caramencrunch and remaining ingredients in a bowl 

• Place paper cups in a muffin tray; pour mix into each cup; 
garnish with cherries on top; refrigerate. 
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Ingredients: 

Tomato 
Lettuce leaves 
Cucumber 
Turnip 

Parsley leaves (fi 
Mint leaves (chop 
Capsicum 
Salt 

Tortilla chips 

Dressing lngre< 

Lemon juice 
Sumac powder 
Salt 

Olive oil 



Method: 

• Mix all dressing ingredients in a bowl. 

• Add all other ingredients; serve. 



(J 20 
ft/ 50 




rams 
grams 
500 grams 
1 00 grams 
50 grams 
50 gram* 
200 
to task 
1 



)0 grams 
20 grams 
1 pinch 
50 grams 
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Meatball Kebabs 

Ingredients: 

Beef mince (finely ground) 
Onion (chopped) 
Green chillies (chopf 
Fresh coriander 
Ginger (chopped 
Hot spices powder 
Salt 
Oil 



Method 

Mix all ingr 
Heat oil 
serve hot 



ince; shape into small meatballs. 
; fry meatballs golden; dish out; 
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Kashmiri Mutanjan 

Ingredients: 

Mutton 
Rice (soaked) 
Onion (finely cut) 
Onion (whole), Bay leaf 
Garlic 

Fennel seeds, Coriander 
Sugar, Lemon juice 
Hot spices (whof 
Red and gree 
Saffron (disso 
Mixed dry fruits 
Compote 
Water 
Salt 
Butter 

Fried onion, Sterling sil 






1 each 

1 bulb 

2 tbsp each 
2 tbsp each 
1 tbsp 
1 pincJJ 
a 



r'v'if 

Mil** 
7 J ' 



) 



cups 
to taste 
Va cup 

for garnishing 



Method: 

Place fen ncrfNmcfift coriander, whole onion and garlic in 
muslin^fiiaW>aaMeMhto a pouch. 

Cook m\HS$ muslin pouch and water in a pot on medium 
heat till rnVat is tender; remove from flame. 
Remove meat from pot and set aside; strain stock; set aside. 
Melt butter in a separate pot; fry onion brown; add meat, 
hot spices and salt; fry. 

Add sugar, lemon juice, and rice; cook till dry. 

Add saffron, food colours, dry fruits and compote; keep on 

dum; dish out. 

Garnish with fried onion and silver leaves; serve. 
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Fish Bun Kebabs 

Ingredients: 

Fish fillets 
Round buns 
Eggs 

Green chillies (paste) 
Fresh coriander 
Refined flour (sieved) 
Black pepper (crush* 
'Thousand Island. 
Salt 
Oil 

Lettuce leaves, cucffnber, tomato 
(cut into rounds) 

Method: 



• Mix eggs, flour, green 
in a bowl; marinate fis 
while. 

• Heat oil in a h 



er, coriander and salt 
mix; set aside a little 



fish golden from both sides; 
nto halves; lightly roast on an iron 



remove. 

• Cut bur 
griddle. 

• Apply a la^r of Thousand Island dressing on the lower 
half of buns; place fish, lettuce, cucumbers and tomatoes; 
drizzle dressing; cover with top half of buns. 

• Decorate a dish with lettuce leaves, cucumber and tomato; 
place bun kebabs on top; serve. 



* To make Thousand Island dressing mix V2 cup 
mayonnaise and Va cup tomato ketchup. 
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Prof. Or, Hkm Herbalist 
Syed.A.N Askari 




2_y £ JJr«^t/V^i JiU 

~C" PhD, D.D, MDH, NMD, MD -£> BUMScM 




COURSES 



Course Perfect Body Figure 9500/ 
Refacing Skin Whitening 7500/ 
Height 6500/- Ex Slimming 6500/ 
Weight Gaining 6500/- Sugar 65 
Hepatitis 9500/ 
Men & Women Formula 
No Side Effects Foo 
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a** 



/^CMMI Ci]i[MBM/i) Health & Beauty Clinic 

Help Line 0333-2151933 E-mail: askariherballab@gmall.com Facebook/DrASKARI Skype/dr.askari 



CLINICS: Islamabad 0305-2799901, Lahore Old City Pant Wala Talab 0312-3419070 1 m^Jm^z 
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Queen Cake 

Ingredients: 



Refined flour (sieved) 
Black raisins 
Baking powder 
Sugar 

E 99 

Lemon zest 
Cream (fresh) 
Butter 




Method: 

Brush a 6 i^cfr>DwfeV)an with butter; layer with raisins. 
Mix k<4udgQxmaer with flour. 

Beat but\Knd sugar with electric beater till creamy; add 

egg, lemon zest and V2 flour; mix. 

Add cream to remaining flour; add to butter. 

Pour in cake pan; bake in a pre-heated oven at 1 75°C for 

30 minutes; remove. 

Flip cake over on a plate; serve. 
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LIVELY 

WEEKENDS 



Method: 



Mint and Carrot So 



Ingredients: 

Carrots 
Onion 
Garlic 

Vegetable stock 
Keenu juice 
Mint leaves 
Butter 



d carrots, onion, garlic, and 



• Melt but 
vegetaW 

• Cook till cJKPs are tender. 

• Allow to cool; strain. 

• Add keenu juice and mint; dish out and serve. 
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Butter Chicken 

Ingredients: 

Chicken pieces (boneless) 
Chicken tikka masala (packag 
Yogurt (whipped) 
Hot spices powder 
Lemon juice 
Red chilli powder 
Tomato puree 
Ginger/garlic paste 
Black pepper powder 
White pepper powder 
Dried fenugreek leaves 
Salt 
Butter 
Oil 

Cream J) 




tsp 
50 grams 
1 tbsp 

for garnishing 



MethocH^ 

• Marinate chicRfh with yogurt, oil, lemon juice, red 
chillies, tikka masala, hot spices, and salt; set aside for 1 
hour. 

• Melt butter in a pot; add tomato puree, ginger/garlic, 
black pepper, white pepper, fenugreek; cool till thick. 

• Add chicken; cook till tender; dish out. 

• Garnish with cream; serve. 
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Chicken Masala win 9^(^ 



Ingredients: 

Chicken wings 
Refined flour 

E 99 s 

Ginger paste 
Red chilli powder 
Worcestershire sauc 
Cornflour 

Cumin seeds (roasted) 
Green chillies (paste) 
Chinese salt 

Salt, Black pepper powder 
Oil 



Method: 



Marinate 






h tsp 
to taste 
for frying 



Mngs with ginger, red chillies, pepper, 
cumin, green^nnlies, Chinese salt, Worcestershire sauce 
and salt; set aside. 

Coat wings first with flour, then cornflour and finally eggs. 
Heat oil in a wok; fry wings golden; dish out. 
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Easy Peasy Halwa 

Ingredients: 

Semolina 

Green cardamoms 
Condensed milk 
Almonds (finely 
Pistachios (finely c 
Clarified butter 



Method: 

Heat clarified b 
semolina; fry 





grams 

0 

1 cup 

1 0 + for sprinkl 
10 + for 
1 cup 



:; fry cardamoms; add 
arises. 

Imonds and pistachios; cook for a 



• Add com 
few minute! 

• Brush clarified butter on a dish; place halwa in it; level 
with a spoon. 

• Sprinkle almonds and pistachios; refrigerate and allow to 
set. 

• Cut halwa into pieces; serve. 
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